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LEAFLET No. 10 


Jam and Jelly Making 





JAM 


GOOD jam must keep 
well, and should be clear 
and bright in colour, 

with a pleasant, fruity flavour, 
well set but not too stiff. 


Fruit | 


The fruit must be fresh, and 
6 best just ripe. Jam made 
from over-ripe fruit may not 
set well, 

Most fruits, and some vege- 
tables, can be made into jam, 
but some contain more pectin 
and acid than others, and jams 


made from these set more 
readily. 
Fruits of high = setting 


quality inelude cooking apples, 
black and red currants, damsons 
and gooseberries. 

Those of medium setting 
quality include apricots, black- 
berries, loganberries, plums and 
sreengages, and raspberries. 


Fruits of poor setting quality 
include cherries, pears, marrews 
and strawberries. The addition 
to these of lemon, red currant 
or gooseberry juice, or of citric 
or Lartaric acidis often necessary. 


Preliminary Cooking 


Most fruits require simmering 
to soften the tissues before 
hoilmg with the sugar. Sufficient 
water should be added to prevent 
burning, the quantity needed 
depending on the ripeness and 
juiciness of the fruit, For in- 
slance, raspberries, blackberries 
and rhubarb will not require 
more than about 4 teacupful to 
6 lb. fruit ; plums need about 
+ pint to 4 lh. fruit ; and black 
currants 3 pints to 4 lb. fruit. 

Cooking should continue until 
the skins are tender, the tinve 
required being anything up to 
+ hour for firm fruits. | 





The usual aprance of sugar 
per pound of fruit is :-— 





Fruits = high setting lb. 
qual vo 

Fruits a Toiitenr setting 
quality # 1 

Fruits of poor setting 
quality oes 


Owing to limitation in supplies 
of sugar, it may be necessary to 
cut down the amount used for 
jam, and jams from all fruits 
can be made usmg only + Jb. 
sugar to 1 Ib. frait. Unless 
this jam is stored under the 
best conditions, it may not keep 
well, hut it is excellent for im- 
mediate consumption. 

Whenever possible, two 
batches of jam should be made, 
one for keeping (using the full 
amount of sugar), and ome for 
quick use. 

The sugar is stirred into the 
softened fruit until dissolved, 
and the jam is then heiled 
rapidly until the setting -point 


is reached. 


Test for Setting-point 

A little of the jam should be 
put on a plate ; if setting-point 
has been réonhedi the jam will 
wrinkle when pushed with the 
finger. 

Another method is to take 
some jam on a clean wooden 
spoon, allow it to cool a little, 
and then let it drip from the 


edge ; if setting-point has been ~ 


reached, the drops will run 
together and break away in 
fakes. 


Testing for —setting-point 
should begin after about 10 
minutes of rapid boiling. Over- 
hoiling darkens the colour and 
spoils the flavour and may give 
a runny jam. Underhoiling 
may cause fermentation of the 
jam in store. 


Finishing 


When the boiling is finished, 
the pan should be taken from 
the fire, and the scum removed 
after the bubbles have subsided. 
After a few minutes, the hot 
jam should be stirred and then 
poured into clean, dry, warm 
jars, filling them just short of 
overflowing. 

Waxed paper diaca should be 
pressed over the surface at once. 
The eovers may be put on either 
immediately or left until the 
jam is cold. 

Covers recommended are 
either parchment or cellophane 
for jars with the full amounts 
of sugar, and synthetic skin for 
those with less sugar than usual. 
and stored away from the light 


ina dry, airy etore. 


Typical Recipes 
Fruits of high setting quality, 
Caf ny Black Currant : 

4 |b. fruit 


3 pints water 
2 Ib. sugar 


Remove the stems and simmer 
the fruit with the water for 45 
minutes, Add the sugar, stir until 
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it is dissolved and boil rapidly 
until setting-point is reached. 


Fruits of — setting 
quality, e.g., Raspberry : 


6 Ib. fruit. 
6 1b, sugar — 


Heat the fruit in the pan ‘until 
the juice begins to flow. Add 
the sugar, stir until it is dissolved 
and boil rapidly until setting- 
point is reached, 
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Fruits of ‘poor setting 
quality, e.g., Strawberry : 

4 lo. fruit 

34 lb. sugar 


plus either 2 tablespoonfuls of 
lemon juice, 1 teaspoonful citric 
or tartaric acid, or } pint of 
red currant or gooseberry juice, 
Plug the strawberries and sim- 
mer them with the fruit juice or 
acid until the juice begins to 
flow. Add the sugar, stir until 
it has dissolved and boil rapidly 
until setting-point is reached, 


Important Details of Jam Making 


1. ‘The fruit should be fresh and firm-ripe. 


fruit should not be used. 


Over -ripe 


2. Simmer the fruit gently with a little water to soften 
the tissues before sugar is added. 

3. After the sugar has been added, the jam should be 
boiled rapidly until setting -point is reached. 

4. Remove the scum only when boiling is finished. 
Constant skimming is wasteful and unnecessary. 

5. To prevent fruit rising in the jars, the jam should be 
allowed to cool slightly in the pan, then stirred before filling 


into jars. 


6. Pour into clean, dry, werm jars, filling just short of 
overflowing. Put on waxed discs while hot, and press 


JELLY 


down over the surface. 


Fruit jelly should be clear, 
bright in colour, well set but 
not too stiff, and with a good 
fruity flavour. 


Fruit 
Most fruits of high or medium 


setting quality will make good 
jellies, the most suitable being 
_— (cooking and crab), 

blackberries, black and red 
currants, gooseberries, logan- 


berries, medilars and InCeSs. 

The fruit should be fresh and 
sound and slightly under-ripe. 
Jelly made from over-ripe fruit 
does not set well, 


Extracting the Juice 

The fruit should he rinsed, 
diseased portions removed, and 
large fruits cut up. It is on- 


_ Hecessary to remove stems, peel 


Or Cores, 


The fruit should be simmered 
with a littl: water until it is 
quite soft, which usually takes 
g-Lhour. Juicy fruits, such as 
raspberries and blackberries, 
only require about 1 pint water 
to 4 lb. fruit, but hard fruits, 
such as black currants and 
apples, need sufficient to cover 
the fruit in the pan. The 
cooked fruit is then strained 
threugh a jelly-bag or cloth and 
left to drip overnight. 

A second extraction of juice 
can be made from fruits of high 
setting quality, simmered in the 


same manner with abeut half | 


the amount of water previously 
added, 


Sugar 
Satisfactory jellies can be 
made from fruits of high or 


medium setting quality by using. 


¢ lb. sugar to 1 pint juice. 

For long-keeping jelly, 1 Ib. 
sugar to 1 pint juice is recom- 
mended if the fruit used is of 
high setling quality. If the 
juice ia weak, better results are 





Nete. A fuller 





account. of 


obtained by boiling it down 
before adding the sugar. 

The strained juice is put in a_ 
preserving pan and brought to 
the hoil. The is. then 
added, and when it has dissolved 
the jelly is boiled rapidly without 
further stirring until setting- 
point is reached. This is tested 
in the same way as for james, but 
should be started earlier, as the 
setling-point is reached more 
quickly, | 

Finish, cover and store in the 
same Way a6 jama, 


Typical Recipe 
6 1b. apples 
3 pints water 
sugar (1 15. to 71 pint juice) 
Cloves or root ginger (if desired) 


Wash and cut up the fruit, 
removing any bad portions. 
Just cover with water and sim- 
mer for an hour. Add the 
spices, if desired, while cooking, 
Strain the fruit and measure the 
juice. Add the = required 
amount of sugar and boil until 
seliing-point is reached. 


methods of 


preservation is given in ‘‘ Preserves from the 


Garden "’ 


-(* Growmore ”’ 
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